GGVNG BURKO

ANTOJITOS - APPETI zEs

LUNCH & DINNER

TROUITOS 14

Fried taquitos stuffed with chicken, served
with creamy avocado sauce, sour cream,
lettuce, cotija cheese & pico de gallo

AGUACHILE NEGRO 13

Marinated shrimp in house black sauce,
served with cucumber, onion, cilantro,
avocado, go.rlic aioli & corn tortilla chips

NACHOS MAMALONES wm o 13

Chicken 3 | Shrimp 4| Steak 5

Homemade corn tortilla chips, pepper
jo.ck cheese, refried ]oeans, pico de gallo,
guo.cc.mole & sour cream

TEMPURA CAULIFLOWER o 14

Fried tempura cauliflower tossed with
jalapefio ranch dressing, topped with
cilo.n’fro, picklec]. red onion &
spicy almonds

GUACAMOLE LIVE wrpow 17

Made Tableside by your Talented Sexrver A { :

Avocado, onions, tomato, cilantro,
jalapefio & lime served with
corn tortilla chips

LOS DE LA
CALLE TACOS

Served with rice and charro beans
LUNCH 2 piece 16 | DINNER 3 piece 18

EL PASTORCITO

Marinated pork adobo, mozzarella
cheese on corn or flour tortillas J[opped
with cilantro, fresh pineapple salsa &

pico de gallo

LAS DE ASADA

Grilled steak, Oaxaca cheese on corn
or flour tortillas Jtopped with avocado

sauce & pico de gaHo

EL DE CAMARON BAJA

Deep-frieol beer-battered tempura
shrimp on corn tortillas Jfoloped with

coleslaw & bqja sauce

EL PESCADOR (r

Grilled mahi mahi on corn tortillas
Jfo]_opeol with lime slaw & creamy
chipoﬂe sauce

EL UEGETARIAND wry vy

Beer-battered tempura cauliflower
on corn tortillas, Jcoppeol with lime
coleslaw & creamy chipo’fle sauce

(GF) Gluten-Free

LAS EMPANADAS (U) 15

Vegetarian or Cheese

2 Homemade empanadas stuffed with

corn, po]olano peppers, oaxaca cheese

& guo.jillo served on lime slaw Jcopped
with pico de gallo & sour cream

EL COCKTELITO 16

Shrimp and mahi mahi mixed with
our house Cancun cocktail sauce, onion,
tomato, cilantro & avocado, served in a

half pineapple bowl

SALBUTES 15

2 homemade corn tortillas, roasted pork
marinated in annatto, red pickled onion
& tomatillo sauce

CHILAQUIL RANCHERD 14

Chicken 3 | Shrimp 4 | Steak 5

Corn tortilla chips tossed with your
choice of sauce (green tomatillo or red
guaijillo) topped with sour cream,

avocado & cilantro, served

with refried beans & fried eggs

LAS FAVORITAS
ENCHILADAS

Served with rice and beans
LUNCH 2 piece 16 | DINNER 3 piece 18

LA ENCHILADA SUIZA @ry

Corn tortillas stuffed with chicken in
creamy green tomatillo sauce & cotija
cheese, topped with pickled red onion,

sour cream & cilantro

LA GRINGA CHEESE ENCHILADR ()

Corn tortillas stuffed with mozzarella
cheese in creamy guo.jillo sauce Jtoppec:l
with pickled red onion & mixed slaw

LA VEGETARIANA MINERA <m v

Corn tortillas stuffed with potatoes,
carrots, cotija cheese in gua]'illo sauce,
’copped with lettuce, sour cream,

pickled red onion & jalapeﬁos

(V) Vegetarian

cotija cheese, pickled red onion,

P =g
LAS VERDES
SALADS

LUNCH & DINNER
Chicken 3 | Shrimp 4 | Steak 5

LA BURRD SALAD wr 13

Mixed lettuce tossed with cilantro
ranch, Jcoppeol with hard boiled eggs,
avocado, cherry tomatoes, queso fresco,
red onion & corn tortilla strips

TACO SALAD 13

Ice]oerg lettuce tossed in cilantro,
jalqpeﬁo vinaigrette, diced tomatoes,
red onion, black beans, cheddar cheese,
sour cream & avocado, served with

flour tortilla chips

SUMMER SALAD wm 14

Mixed lettuce tossed in rasp]oerry
vinaigrette, strawberries, blueberries,
cucumbers, pecans, bacon bits &
feta cheese

LA ENSALADA CESAR 14

Romaine lettuce tossed with Caesar
dressing, red onion, cherry tomatoes,
green olives, Parmesan cheese & croutons
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BURRITO

PORR BURRITO 16

Pork cochinita, mozzarella cheese,
rice, refried beans smothered
with creamy green tomatillo sauce,
Jfoppecil with picklecl red onion &

cilantro

STEAR BURRITO 18

Grilled steak, mozzarella cheese,
rice, refried beans smothered
with guo.jillo sauce, Jfolopeol

with sour cream & slaw mix

CHICREN BURRITO 16

Shredded chicken,
mozzarella cheese, rice &
refried beans smothered
with queso sauce, Jtoppeol

with pico de gallo




LAS TORTAS - SANDWICHES
Choice of French fries, coleslaw, charro beans or rice

LA DE MILANESA 16 LA TORTA YUCATECA 16 LA TORTA DE ASADA 18 LA UEGETARIANA v 5
Fried breaded chicken, : :

tomato, onion,

Pork cochinita, lime Steak, onion, mixed Grilled bell pepper,

slaw, piclcleol red bell peppers & pepper zucclqini, onion,

Oaxaca cheese, onion & tomatillo jack cheese sauce on tomato, avocado

avocado & jalapeﬁo sauce on laoagie bun cleep fried laoagie bun & Swiss cheese on

laoagie bun

on hoagie bun

AUTHENTIC MEXICAN ENTREES

ENTREES ARE DINNER ONLY UNLESS SPECIFIED OTHERWISE

LUNCH ONLY

EL POLLO PIBIL e 18

Roasted chicken marinated in
annatto sauce ’topped with piclcleol
red onion, served with Mexican rice

& baked potato

POLLO CON MOLE m 21

Roasted chicken Jfoppecl with
homemade mole sauce, sesame seeds &
red onion, served with Mexican rice

WALLEYE TIRIN-RIC @r 13

Marinated grilled walleye, pickled
red onion & avocad.o, served with
refried beans & Mexican rice

MAHI MAHI A LA PARRILLA wr 21

Grilled blackened mahi mahi served

with cilantro rice, pineapple, pico de
gallo & veggie medley

CHILE RELLENO 13

Roasted poblano pepper stuffed
with mozzarella clieese, cleep fried
in classic batter, ioppecl with red
tomato sauce, sour cream, pickled
red onion & cilantro, served with
Mexican rice & beans

UN BUEN FINAL

DESSERTS
LUNCH & DINNER

PASTEL DE 3 LECHES CARE 12

3 layerecl milk cake

CHURROS 8

Mexican churros tossed with cinnamon
and sugar, served with vanilla ice
cream & mezcal caramel sauce

PASTEL BORRACHO 12

Must be 21 years old
Drunk sponge cake topped with
tequila syrup, mascarpone cream &
caramelized apples

CAMARONES Y CALLOS AL
TEQUILA 23

Sl'irimp and scallops flamed in
Jrequ.ila sauce ’ropped with bell
peppers, onion, parsley, served with
garlic mashed potatoes & asparagus

GREEN CHILI 13

Slow roasted pork served in green
tomatillo, po]olano, Anaheim chili
sauce iopped with cheese, pickled.
red onion & cilan’tro, served with
charro beans, rice & flour tortillas

PARRILLADA MEKICANA @m 23

Melted Oaxaca cheese, green sauce,
s’:eak, sl‘irimp, chicken & chorizo,
served with charro beans &
flour tortillas

EL RIBEYE FLAMERDD @m 34

10 oz ri]oeye grilled and flamed
with mezcal at your table on rock

salt plaHer, served with baked
potato & vege’fables

CORDERO A LA BARBACOA wr 28

Charred lamb chops in juicy gudiillo
sauce served with grilled. corn on the
co]o, Vege’caloles & chimichurri sauce

~

EL BRISKET DE LA CASA wm 24

10 oz beef brisket slowly roasted for
24 hours, smoked with home dry
rub marinade, served with grillecl

corn on the cob, baked potato &

chimichurri sauce

ALAMBRES
LUNCH & DINNER
PAL GRINGO MERICAN ALAMBRE «r

Your choice of fajitas with bell peppers,
onions, melted cheese & flour tortillas
served with Mexican rice,

Anaheim chili & refried beans

Chicken 19
Shrimp 21
Steak 23

PARA EL VEGAND
ALAMBRE o 17

Mushrooms, onions,
bell peppers,
zucchini served
with Mexican rice,

refried beans &

corn tortilla
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CHILDREN’S MENL
Comes with French Fries or Fruit

| Want to Go Home 8 F\:
Chicken Tenders ,{3\

N | Don't Know 8
MCI.C ancl Cl’leese

I'm Not Hungry 8 I'm Tired 8
Cheese Quesadilla Grilled Cheese Sandwich

| Don't Want That 8
Burger Slider
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